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&lt;p&gt;The basis of the Tarta de Santiago recipe is ground almondes, sugar and

egg. &quot;&quot;,&lt;/p&gt;
&lt;p&gt;; itre ares two standard Rec &#127820; pe versionns for inthiS tart!Th

e most widely known&lt;/p&gt; )
&lt;p&gt; Isthe simple Versional where an comund AlordsadAu, Suga And Egger mixtur

e from &#127820; Baked In&lt;/p&at;
&lt;p&gt; Mould? Tat&#225; De CompostelaReCiPe | Spanish cakes elecipEs - Basco

Fine Food: balscofi&lt;/p&gt;
&lt;p&gt;founderr : sespansh-rreduce ;tarda&#173;De/antiago orecipe {k0} &#12782

0; This dessert ouarnes ltseé&lt;/p&gt;
&lt;p&gt;e with Saint James (also K no Down as StJ to Greater), {kO} patron sain

t Of both&lt;/p&gt;
&lt;p&gt;&lt;/p&gt;
&lt;p&gt;Galicia &#127820; Tarta de Santiago&#39;s birthplace. While it gets mo

st of the, flavor from Theé&lt;/p&gt;
&lt;p&gt;ound almondes; tarade Chile is Also spored with &#127820; lemon and or

ange zest to brighten upthe&lt;/p&gt;
&lt;p&gt;pear profile! Grenta De Compostela | Socarrat / Spanish Restaurant In N

YC soCarradnyc :&lt;/p&gt;
&lt;p&gt;blog &#127820; ; uncategorized: espani&#245;es-desseert/tarda&lt;/p&gt

&It;p&gt;&lt;/p&gt;
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